6 \/ OA lr< General usage amounts

Powders Chips Staves

Eermentation (Removal of Vegetal flavors) Fermenting and Finishin Maturation-and Finishing
* Recommended rates are ' Fermentation uses 0:1-0.2 pounds for every 10 gals » For every 10,gal of wine uses 1.5 sq.ft. of
0.2 pounds'per 10 gallons treated-— trials are treated staves to give the same results from 1 new
suggested to minimize.imparting oak flavors » '‘Ageing uses 0.1 — 0.2 pounds for every 10 gals barrel.
treated  with-a contact time of 6:months. Increased * Infusion stave system is a nylon bag with 30
dosages can be used for shorter times. sg.ft. of mini staves and treats 200 gal-per bag.
+ Finishing: » The high extract will treat double the normal
*1 months — 0.2 pounds for every 10 gallons amount or increase flavors.

*2 months — 0.1 pounds for every 10 gallons
*3 months — 0.05 pounds for every 10 gallons

For more options and info call 1-800-240-5366
Or email-at AFTEK@ATftekfilters.com
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